INTRODUCTION
Mann and Spoerry (4) found that the addition of large quantities of a fermented whole milk product resembling yogurt to the diet of Masai tribesmen caused a significant decrease in their serum cholesterol. In further studies, Mann (3) found that yogurt had a hypocholesterolemic effect on 26 healthy Caucasian volunteers. He also found that the incorporation of 14C-acetic acid into cholesterol was reduced during the yogurt ingestion, suggesting that yogurt contained a factor that inhibited cholesterol synthesis. In 1979, Hepner et al. (1) examined the effect of yogurt supplementation to diets of volunteer subjects and found that serum cholesterol was significantly reduced by 5 to 10% after 1 week of supplementation with either non-pasteurized or pasteurized yogurt; 2% butterfat milk reduced serum cholesterol to a smaller and less significant effect.
Since the studies of Mann and Spoerry (4), there has been considerable interest in the ability of Masai fermented milk to lower the serum cholesterol, and it was postulated that a potential hypocholesterolemic agent produced by specific strains of lactic acid bacteria is present in Masai fermented milk.
Masai fermented milk in Kenya is divided into three Data are expressed as the numbers of microorganisms per ml of each sample. *Data in parentheses are expressed as the % of total microflora , when the % is more than 1 %.
Lactococcus, Lactobacillus and Leuconostoc. The isolates of lactococci were identified as (A) Lactococcus lactis ss. lactis, (B) Lactococcus garviae, or (C) Lactococcus sp. group 1. Lactococcus sp. group 1 possessed characteristics similar to Lactococcus raffinolactis, but failed to ferment melezitose and starch. The isolates of homofermentative lactobacilli were identified as (D) Lactobacillus plantarum, (E) Lactobacillus maltaromaticus, (F) Lactobacillus caseil paracasei, (G) Lactobacillus tolerans, (H) Lactobacillus curvatus, (I) Lactobacillus sake and (J) Lactobacillus coryniformis ss. coryniformis. The isolates of heterofermentative lactobacilli were identified as (K) Lactobacillus fermentum, (L) Lactobacillus confusus, (M) Lactobacillus sp. group 1, (N) Lactobacillus sp. group 2, (O) Lactobacillus sp. group 3 and (P) Leuconostoc mesenteroides ss. mesenteroides. Lactobacillus sp. groups 1, 2, and 3 were similar to Lactobacillus confusus, but they differed from the organism in their failure to ferment sucrose or in the ability to ferment lactose of the group 2.
As a result, the 210 strains isolated were identified as follows: 44 were Lc. lactis ss. lactis, 41 were Leuc. mesenteroides ss. mesenteroides, 38 were Lb. plantarum, 20 were Lc. sp. group 1, 11 were Lb. maltaromicus, 13 were Lb. casei/paracasei, 11 were Lb. 
